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Housekeepers'  Chat 
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Subject:    "Soups  for  the  School  Boy."    From  Bureau  of  Home  Economics,  U.S.D.A. 


NOT  FOR  PUBLICATION 


"Aunt  Sammy,"  said  Billy  the  other  day,  "aren't  you  ever  going  to  broadcast  a 
good  dinner  for  a  hungry  school  hoy?" 

"Why, Billy,"  I  said,  "all  the  meals  I  "broadcast  are  for  hungry  school  boys,  and 
for  hungry  men  and  women.     Seems  to  rne  you  do  your  share,  when  it  comes  to  eat- 
ing the  meals  I  broadcast.     What's  the  matter,  aren't  you  satisfied  with  what 
we've  "been  having  lately?" 

"No,"  said  Billy,  quite  frankly.     "Oh,  yes,  I  guess  I'm  satisfied,  but  what  I 
really  want  is  soup,  like  we  used  to  have.    You  know,  Aunt  Sammy,  soup  with  every- 
thing in  it:     onions  and  celery  and  turnips  and  carrots  and  potatoes.     That  makes 
a  whopping  good  meal.     Say,  why  don't  you  let  me  plan  the  kind  of  a  dinner  kids 
really  like,  in  cold  weather?" 


"Go  ahead — maybe 'you'll  change  your  mind,  and  decide  to  be  a  great  chef  some  day, 
instead  of  a  sailor.     Would  you  like  to  sail  the  high  seas,  as  a  chef,  on  a,  great 
ocean  liner?    I  read  the  other  day  that  the  chef  of  the  Majestic  has  70  cooks 
under  him,  and  he  commands  a  salary  of  $5,000." 

"No,  I'd  rather  he  a  sailor,"  insisted  Billy.     "But  anywa.y,  I  can  plan  a.  good 
meal  for  you  today.    Begin  with  soup,  good  old  vegetable  soup.     Write  it  down, 
Aunt  Sammy,  Soup,  Vegetable  Soup.    And  do  you  know  what  I  like  to  eat  with  soup? 
Not  bread,  hut  toast.    Write  down  Toast,  and  plenty  of  it.    Not  soft,  toast, 
either,  but  crisp  toast.    Did  you  write  that  down?" 

"Tes.     Vegetable  Soup,  Crisp  Toast — what  else?    Would  you  like  a  crisp  vegetable, 
too?" 

"Celery!/'  said  Billy.     "Let's  have  celery,  filled  with  good- tasting  cheese.  And 
I  know  what  I'd  rather  have  for  dessert,  than  anything  else.    Fig  Pudding.  Could 
you  make  a  fig  pudding,  please.  Aunt  Sammy?" 

"I  might.    But  we  had  fig  pudding  last  night." 

"That  doesn't  make  any  difference,  to  kidsj" 

"But  I  thought  you  wanted  a  change — that  you  weren't  quite  satisfied  with  our 
daily  meals.    Wasn't  that  your  idea,  in  planning  this  dinner  yourself?" 

Billy  laughed,     "I  forgot  about  the  fig  pudding,"  he  said.     "Honest,  Aunt  Sammy, 
I  like  everything  you  cook;  I  guess  I  was  just  hungry  for  Vegetahle  Soup.  Will 
you  please  save  me  the  marrow  from  the  soup  hone?    You  know,  there's  nothing  r  :e 
quite  so  good  as  hot  marrow,  to  spread  on  Dread." 
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After  Billy  had  left,  I  got  out  my  recipe  file,  and  found  his  favorite  soup  recipe 
It  is  a  good  soup  for  a  hungry  school  hoy;  a  soup  full  of  food  value — and  the 
vegetables  are  not  cooked  so  long  that  they  lose  all  their  vitamin-value.  Soups 
are  bulky  at  best,  and  unless  they  have  considerable  food  value,  they  are  not  to 
be  recommended  for  youngsters. 

If  you  will  take  your  pencils,  1*11  broadcast  my  recipe  for  Vegetable  Soup* 
There  are  a  dozen  ingredients  in  this  soup,  so  I'll  read  very  slowly.  Everybody 
ready?     Twelve  ingredients,  for  Vegetable  Soup: 


1  large  soup  bone,  cracked 

3  quarts  cold  water 

4  tablespoons  fat 

1  green  pepper,  chopped 
1  cup  chopped  onion 

l-l/2  cups  chopped  celery  and  leaves. 
Twelve  ingredients,  for  Vegetable  Soup: 


1  cup  finely  diced  carrots 

1  cup  finely  diced  turnips 

2  cups  finely  diced  potatoes 

2  cups  tomato  juice  and  pulp 

3  taaspoons  salt,  or  to  taste,  and 
l/4  teaspoon  pepper. 

(Repeat). 


Wash  the  soup  bone.    Be  careful  to  remove  all  small  loose  pieces  of  bone.  Put 
the  bone  in  a  large  kettle,  cover  with  the  cold  water,  and  simmer  for  2  hours. 
Remove  the  bone  from  the  broth.     Cook  all  the  vegetables,  except  the  tomatoes, 
in  the  fat,  in  a  skillet,  for  about  10  minutes,  stirring  frequently.    Add  the 
vegetables,  tomato  salt,  and  pepper  to  the  broth,  and  simmer  until  the  vegetables 
are  tender  but  not  broken.     Serve  the  meat  with  the  soup  or  save  it  for  hash  or 
croquettes. 

This  makes  a  rather  large  quantity  of  soup,  but  it  is  equally  good  reheated, 
and  served  another  day. 

Now  rest  your  writing  hands  a  minute,  while  I  find  my  Pig  Pudding  recipe.  Here 
it  is,  the  very  best  Pig  Pudding  recipe  I  know  anything  about.     There  are  nine 
ingredients  in  this  pudding: 

l/4  cup  butter  or  other  fat  2  teaspoons  baking  powder 

1/2  cup  sugar  1/4  teaspoon  salt 

1  egg  l/2  cup  milk,  and 
1-1 / 2  cups  sifted  soft-wheat  flour  l/2  teaspoon  vanilla. 

2  cups  chopped  dried  figs. 

Nine  ingredients,  for  Pig  Pudding.:  (Repeat). 

Cream  the  fat,  add  the  sugar,  and  the  well-beaten  egg.    Take  out  about  2  table- 
spoons of  the  flour,  and  mix  with  the  figs.     Sift  together  the  remaining  flour 
and  the  baking  powder  and  salt,  and  add  alternately.,  with  the  milk,  to  the  butter 
and  egg  mixture..    Stir  in  the  flour-coated  figs  and '.add  the  vanilla.    Bake  in  a 
greased  baking  dish  for  about  1  hour  in  a  moderate  oven  £.350  degrees  P.).  Serve 
hot  with  lemon  sauce  or  hard  sauce  to  which  a  little  lemon  juice  has  been  added 

And  that's  that,  till  next  February.     Shall  we  have  a  Valentine  luncheon,  next 
month?     I'll  speak  to  the  Menu  Specialist  about  it,  and  see  what  she  has  up  her 
sleeve,  or  wherever  she  keeps  Valentine  luncheon  menus.     I'm  in  a  party  mood  to- 
day— I*d  like  to  give  an  old-fashioned  Valentine  party,     Well,  we'll  see. 


